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CONCSKLIIHa  LIVER  AllD  HOW  TO  USE  IT 
Rowena  Schmidt  Carpentei*,  Associate  Specialist  in  Home  Economics. 


Liver  deserves  a  place  in  the  family  diet  "because  it  is  a  valual^le  food 
for  everybody i  especially  for  children.    Experts  today  agree  that  liver  is  an 
excellent  food  for  growing  children  who  need  to  manufacture  good  red  "blood 
cells,    Wnen  the  price  of  calves'  liver  makes  it  a.  lumry,  "beef,  pork,  and 
lamb  liver  maj^  be  used.    These  are  less  expensive,  and  for  building  red  blood 
cells  are  practically  as  valuable  as  calves'  liver.    Kidneys  are  said  to  be 
nearly  as  effective  e.s  livers  for  this  purpose. 

Liver  and  kidneys  contain  a  large  amount  of  iron,  but  this  is  not  their, 
only  claim  to  distinction.    Part  of  the  rom-arkable  value  of  these  meats  in 
preventing  and  cm'ing  some  t^'pes  of  anemia  is  due  to  the  copper  they  contain. 
Still  other  substances,  scientists  think,  may  also  contribute  to  their  use  for 
this  purpose. 

It  is  a  good  practice  to  serve  liver  or  kidne^^-s  to  children  frequently. 
Children  who  ^XQ  anemic  maj"  need  one  of  these  moats  at  least  as  often  as  once 
a  week.    Wiien  chicken,  duck,  goose,  tnr'ke:/ ,  or  rabbit  is  on  the  fnmily  menu  the 
children  should  have  the  livers. 

Liver  has  a  very  delicate  flavor  if  it  is  properly  prepa.red.    Many  people 
form  a  prejudice  against  it  or  fail  to  appreciate  its  flavor  because  it  has  been 
poorly  cooked.    Liver  may  be  very  easily  overdone  by  cooking  it  a  little  too 
long  or  by  using  a  temperature  slightly  too  high. 

There  are  many  delicious  wa;;:7S  to  prepnj*e  liver  other  than  to  saute  and 
broil  it.    These  qu-ick  methods  of  cooking  are  especiallj^  desirable  for  lamb 
and  calves'  liver  or  for  teiider,  fresh  beef  liver,  all  of  which  should  be  cooked 
only  long  enough  to  tpjre  away  the  red  color.    Fork  or  other  liver  with  a  less 
delicate  flavor  and  texture,  tastes  better  if  par-broiled  and  then  braised  or, 
baked.    Hade  into  a  loaf  with  rice,  into  a  salad  with  cuc-ambors  and  celery,  or 
prepared  as  a  scalloped  or  creamed  dish,  liver  may  be  a  novelty  to  the  family. 

Liver  has  a  place  in  the  school  lunch  box  as  well  as  on  the  fc-^m.ily  dinner 
table,  because  it  mal:os  excellent  fillings  for  s.^jidwiches .    The  recipe  for  a 
smooth  sandwich  spread  crJ.led  Rabbit  Liver  Paste  is  given  below.    Tliis  recipe 
may  be  adapted  to  the  use  of  beef,  pork,  and  other  larger  livers.    Since  those 
are  too  firm,  to  mash  ^dth  a  fork,  they  must  be  put  thjrougii  a  food  grinder  or 
cut  finely  with  a  chopping  l<:nife.    Einely  diced  celery,  salad  dressing,  chili 
sauce,  or  the  other  seasonings  suggested  in  the  recipe  for  liver  paste,  may  be 
added  in  m.aking  this  spread. 


396 


I 


E3CIPES 


RaVoit  Liver  Paste 

Rabtit  livers  make  a  savory  paste  to  use  as  sandwich  filling  or  as  a  spread 
for  crackers  to  serve  with  salad.    Drop  the  livers  into  a  smr?H  quantity  of  boil- 
ing water,  simmer  for  10  minxites,  end.  drain.    M^.sh  the  livers  with  a  fork,  remove 
any  string7  tissues,  and  blend  with  fineljr  chopped  olives,  minced  onion,  mayon- 
naise, dashes  of  tabasco  sauce,  and  paprika.     Chill  before  using. 
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Broiled  Liver 

1-1/2  pounds  liver,  cut  in  Sp.lt  ' 

slices  l/U  inch  thick  Pepper 

Butter 

Wipe  the  slices  of  liver  with  a  damp  cloth.     Place  the  liver  on  a  greased 
bai'ing  sheet  or  broiling  rack. and  put  it  under  the  flame  of  the  broiling  oven. 
The  flame  should  not  be  too  high  or  the  mea.t  too  close  to  it.     Cock  from  S  to 
10  minutes,  turning  frequently.    When  done,  it  will  have  lost  its  red  color. 
Sprinkle  with  saJt  a:;id  pepper,  pour  over  it  seme  melted  butter, and  serve  a.t  once. 

Calf,  lamb,  and  tender  beef  liver  r:iay  all  be  cooked  by  this  method. 

Creamed  Liver  aaid  Haxi  on  Toast 

1  pound  liver  1-1/2  cups  cream  or  rich  milk 

1  pound  slice  of  ham  ^  2  ta.blespoons  chopped  parsley 

Wipe  the  liver  and  remove  the  skin,    G-rease  a_ moderately  hot  skillet  with 
a  sr^all  piece  of  fat.    Add  the  ham  a.nd  cook  slpwly,  turning  frequentlj^.  When 
tender,  remove  the  haii     from  the  pan  and  grind  it.    In  the  meantime,  cook  the 
liver_  slowly  in  the  har.i  drippings /ant  il  tender.     Out  into  small  pieces,  add  the 
ground  hani,  the  chopped  parsley  and  the  cream  or  rich  milk,  ajid  stir  until  well 
mixed.    Serve  on  crisp  thin  toast. 

Scalloped  Liver  and  Whole  Wheat 

U  slices  bacon  l/2  pound  liver 

1  onion,  sliced  2  cups  cooked  whole  whea-t 

Salt  Tabasco  sauce 

Pepper  l/2  cup  hot  water 

PI  our 
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Pry  the  bacon  until  crisp,  remove  it  and  brown  the  onion  in  the  fat.  Push 
the  onions  to  one  side  of  the  skill'jt.    Salt,  pepper,  and  lightly  flour  the 
liver  and  fry  it  slowly  in  the  bacon  fat  until  the  red  color  disappears,  turning 
it  frequently.    Cut  up  the  liver  and  bacon,  nix  with  the  onion,  add  more  salt  if 
needed,  and  a.  few  drops  of  taba.sco  sa,uce.    MaJ-e  a  layer  of  the  wheat  in  a  greased 
balding  dish.    Add  the^  liver  mixtiore  ajid  continue  to  alternate  the  layers  until  aJl 
the  ingredients  are  used.    Poujr  the  waiter  around  the  sides  of  the  dish,  cover,  ajid 
heat  about  30  minutes.     Serve  from  the  dish. 


Scalloped  Liver  and  Rice 


1  cup  rice 

1/2  pomid  liver,  sliced 
1  onion,  sliced 
1/2  cup  rice  water 


U  slices  of  "bacon 
1-1/2  teaspoons  salt 
3  ta"blespoons  "bacon  fat 
Few  drops  ta'basco 


Wash  the  rice  free  of  all  surface  starch  and  cook  it  in  2  quarts  of  lightly 
"boiling  salted  water  until  it  is  soft.    Drain  the  rice  in  a  colander,  cover  it 
with  a  clean  towel,  and  place  it  over  hot  water  to  stean  and  hecone  fle2qf.  Save 
sone  of  the  rice  water.    In  the  neantine,  fry  the  "bacon  until  crisp,  renove  it, 
and  "brown  the  onion  in  the  fat.    Salt  and  lightly  flour  the  liver  and  cooh  it 
slowly  in  the  "bacon  fat,  after  the  onions  axe  done.     Cook  the  liver  over  low 
heat  until  the  red  color  disappears,  t^irning  it  frequently.     Cut  up  the  liver 
and  bacon,  nix  with^  the  onion,  and  add  more  salt  to  taste  and  a  few  c?rops  of 
ta'basco.    Mix  the  "bacon  fat  with  the  rice  and  naiie  a  layer  of  the  rice  in  a 
greased  "baking  dish.    Add  the  liver  fixture  and  nontinue  until  all^the  ingre- 
dients are  used.    Pour  the  rice  water  around  the  sides  of  the  dish,  cover,  and 
place  the  dish  in  the  oven  until  thoroughly  heated.    Serve  at  once. 


ScalloToed  Liver  raid  Potatoes 


1  pound  liver,  sliced  thin 

Salt 

Pepper 

Flour 


2  tablespoons  "bacon  fat 

1  quart  thinly  sliced  potatoes 

1  snail  onion,  ninced 

1-1/ 2  cups  nilk_ 


Salt  and  flour  the  liver  and  "brown  lightly  in  t]ie  "bacon^fat.    Place  a  layer 
of  the  raw  potatoes  in  a.  greased  baking  dish,  sprinkle  with  salt  and  pepper,  add 
Sone  of  the  liver  and  onion,  and  continue  until  all  are  used.    Tlio  top  layer 
should  be  of  gotatoes.    Pour  on  the  nilk,  coyer,  a,nd  baJie  for  1  ho^'or  in 'a  noder- 
ate  oven  (350    P.)j  or  until  the  pota.toes  are  tender.    At  the  last  renove  the 
cover  and  allow  the  potatoes  to  brown  on  top. 


Liver  and  Bacon 

1/2  pound  sliced  bacon  Pepper 
1  pound  sliced  liver  Flour 
Salt  ^  Paursley 

Cook  the  bacon  slowly  in  a  skillet.    As  sopn  as  it  is  delicately  browned 
and  crisp,  drain  on  paper,  and  keep  warn.    T7ipe  the  liver,  and  if  it  is  hog  or 
lamb  liver  sonld  for  a  few  ninutes  in  hot  water.    Beef  and  calf  liver  does  not 
need  scalding.    Sprinkle  the  pieces  of  liver  with  salt  and  peirper,  dip  in  flour, 
and  cook  in  the  bn.con  fat  at  noderate  heat  until  the  liver  is  lightly  browned. 
Servo  surrounded  by  the  crisp  bacon  on  a  hot  platter  and  garnish  with  parsley. 
If  gravy  is  desired,  reserve  2  tablespoons  of  the  fat,  add  2  tablespoons  of 
flour,  and  I-I/2  cups  nilk  or  cold  water,  and  stir  constantly  until  thickened. 
Season  with  salt,  pepper,  and  a  little  ninced  onion.    Serve  hot  with  the  liver 
and  bacon. 
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Liver  pjid  Rice  Loaf 


1/2  cup  rice  1  cup  chopped  celery 

k  cups  boiling  TTater  l/h  cup  chopped  parsley 

1  pound  slicod  liver  .  2  tablespoons  floiir 

2  tablespoons  fat  1  cup  tomatoes,  cpjined  or  fresh 
1  snail  onion,  chopped  fine  2  t'^aspoons  salt 

Cook  the  rice  until  tender  in  boiling  water  and  do  not  drain;  but  let  the 
rice  absorb  the  water  so  as  to  fcrr.i  a  stichy  nass  v;iiich  will  act  as  a  binder 
for  the  loaf.    T7ipe  the  liver  with  a  dnr.p  cloth.     Sprinkle  the  liver  with  salt 
and  flour,  and  cook  in  the  fat  in  a  skillet  for  about  3  ninates.    Renove  the 
liver,  and  grind  or  chop  it  ver;^'-  fine.     Cook  the  onion,  celery,  p,nd  parsley 
in  the  drippings  for  a  f ew  iiin^J.tes ,  add  the  flour  a.nd  tonatoes,  cxd  stir  briskly 
ijjiitil  thickened.     Then  nix  all  the  ingredients  until  thoroughly  blended,  fom 
into  a  loaf  with  the  hc?ai(:;5  on  parclinont  paper  placed  on  a  ra,ck  in  an  open  roast- 
ing pan.    Bal^e  for  about  30  ninutes  in  a  moderate  oven  (350°  F.) 


Liver  and  Musliroons  en  casserole 


1  pound  liver  in  slices  about 

1/2  inch  thick 

2  cups  r.Tj-Shrocms ,  chopped 
1/2  cup  dry  bread  cr-ju.ibs 

1  cuip  hot  ^ter  or  neat  stock 


U  tablespoons  butter  or 

other  fat 
1  tablespoon  chopped  parsley 
1  teaspoon  grated  onion 
3/^  teaspoon  sa.lt 


Wipe  the  liver  with  a  damp  cloth,  renove  the  skin,  and  place  the  liver  in 
a  greased  bal-iing  dish.    Lielt  the  fat  and  cook  the  parsley  r'jid  onions  for  a  few 
minutes  and  then  mix  in  the  bread  crumbs,  salt,  r?nd  mushrooms.    Stir  until  well 
nixed  and  spread  the  liver  with  this  mixture.    Rinse  out  the  van  with  the  water 
or  meat  stock  and  pour  over  the  ingredients  in  the  casserole.     Cover  rand  cook  in 
a  slow  oven  from  '45  to  6C  rdnutes.     Serve  from  the  dish. 


Liver  and      cumber  Salad 

1-1/2  pounds  liver,  broiled  1  cup  diced  celery 

and  chopped  Mayonnaise 
1  cup  diced  cucumber 

Use  chilled,  broiled  liver  cutting  it  into  fine  pieces.    Mix  with  the  other 
ingredients  and  serve  on  crisp  lettuce. 


